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1. INTRODUCTION 

The audit took place in Brazil from November 10 through Sot.ember 20. 2003 

An opening meeting was held on November 10 in Brasilia uith the Central Competent 
Authoritq (CCA). At this meeting. the auditor confirmed the objectike and scope of the 
audit. the auditor's itinerarq. and requested additional information needed to complete the 
special. follow-up audit of Brazil's meat inspection sqstem. 

The auditor kvas accompanied during the entire audit by representatives from the CCA 
and/or representatives from the regional and local inspection offices. 

2. OBJECTIVE OF THE AUDIT 

This was a special. follom-up audit. The objective was to determine if establishment-paid 
inspectors kvere working in establishments certified for export (U.S.-certified) to the 
United States. The scope of the audit encompassed a re l ie~v  of records 2t the 
headquarters office in Brasilia pertaining to payment of the inspectors assigned to the 
U.S.-certified establishments, and a review of six establishments certified for export to 
the U.S. Among other things. the FSIS auditor reviewed a list of all inspectors working 
in each U.S.-certified establishment and the corresponding salary documentation for each 
employee for the period June 1,2003 through September 30.2003. 

In pursuit of the objective, the following sites were visited: the headquarters of the CCA, 
four meat slaughter establishments. one meat processing establishment, and one cold 
storage facility. 

Competent Authority Visits Comments 

Competent Authority Central 1 
Regional 0 

Local 6 Establishment level 

Meat Slaughter Establishments 4 

Meat Processing Establishments 1 
Cold Storage Facilities 1 

3. PROTOCOL 

At the opening meeting. the auditor explained that Brazil's meat inspection system would 
be audited against a specific FSIS regulatory requirement u-hich mandates that all 
inspection personnel working in establishments certified for export to the U.S. be paid by 
the government of the exporting country. 

This audit was conducted in t uo  parts. The first part inlolted kisits with CCA officials 
to rekieu documents pertaining to emploqment and pajment of official inspectors. The 
second part int 011 ed on-site \isits to six establishments: four slaughter establishments. 
one processing establishment. and one cold storage facilit: to ascertain nhat. if an:. 



inspection duties mere being performed bq establishment-paid inspectors. During the on- 
site establishment \. isits. the auditor re\ ieued dailj records relating to assignment of 
inspectors to Iarious inspection tasks and assessed hou inspection services mere carried 
out bq DIPOA officials. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States lam-s and 
regulations, in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.) 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end). 

5 .  SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at mmv,.fsis.usda.do~ OPPDE FASlindzx.htm 

Past audits of Brazil's inspection system have sho rn  problems pertaining to payment of 
inspectors working in the U.S.-certified establishments. 

During the February 1998 audit, FSIS found that Brazil w-as using non- 
government paid inspectors in some establishments. Subsequent to this 1998 
audit, FSIS advised Brazilian officials in two conference calls and in w~iting that 
use of non-government paid inspectors was not acceptable. In January 1999, 
Brazilian go~ernment officials informed FSIS that action had been taken to resolve 
this problem. 

At the exit conference following the September 2003 audit. the FSIS auditor was 
informed that establishment-paid inspectors might be performing some official 
inspection duties in U.S.-certified establishments. In addition. the FSIS auditor 
was informed about a Brazilian law that permits use of establishment-paid 
personnel to work as auxiliaries in official establishments in certain situations. 

6. MAINFINDINGS 

6.1 Government Oversight 

The control of Brazil's meat inspection service is under the Ministerio of Agricultura e do 
Abastecimento w-ith the section of Inspection of Products of Animal Origin specifically 
supervising the slaughter and inspection of meat products. Regional offices provide 
oversight of inspection in the regions with regional supervisors providing guidance for 
;ncnaot;nn Q P + ; X T ; + ; P ~  
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6.1.1 Ultimate Control and Supervision 

DIPOA has alloned establishment-paid employees to perform various official inspection 
duties. Therefore. DIPO.4 does not ha\ e ultimate control and super1 ision o\.er official 



actibities of all emploqees. At the time ofthis audit. there were 185 establishment-paid 
emploq ees u orking in 28 U. S.-certified establishments. 

6.1.2 Assignment of Competent. Qualified Inspectors 

In the six establishments visited on-site. there were 52 government (DIPOA) inspectors 
and 71 establishment-paid inspectors. All inspectors were assigned inspection tasks bq 
the Chief of the Service at each establishment. 

1.  As inspectors in slaughter establishments. establishment-paid inspectors were 
assigned to perform the required post-mortem duties of head, viscera and carcass 
inspection. 

2. In both slaughter and processing establishments, establishment-paid inspectors 
were performing "floor inspection duties." They were assigned primarily to 
enforce sanitation requirements. 

3. In some cases, these establishment-paid employees work as secretaries and 
provide assistance to the Chief of Service in office work. 

6.2 Headquarters Audit 

The auditor conducted a review of inspection system documents at the headquarters of 
the CCA pertaining to employment of government and establishment-paid inspectors. 
This record review revealed the following concerns: 

There were 163 DIPOA inspectors and 185 establishment-paid inspectors 
working in the 28 U.S.-certified establishments. 
Brazilian law permits the use of establishment-paid inspectors in certain cases. 
This law also permits inspection employees to receive food and in certain 
situations transportation and subsidized or free housing. 

7. ESTABLISHMENT AUDITS 

As mentioned previously. six establishments were visited to assess the duties performed 
by DIPOA and establishment-paid employees. Seventy-one establishment-paid 
inspectors were observed performing official post-mortem inspection tasks and other 
official inspection tasks in these six establishments. 

Staffing information by establishment is presented in the attached individual 
establishment review forms. 



8. C L O S E G  ;CIEETIJ-G 

A closing meeting \\-as held on November 20. 2003. in Sao Paulo uith the CCA. At this 
meeting. the primary findings and conclusions from the audit were presented by the 
auditor. 

The CCA understood and accepted the findings. 

'2 Dr. M. Ghias Mughal i 
Deputj Director, Review Staff 
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Foreign Es t ab l i shmen t  Audit  Checkl is t  

LKS 

SXO PA4L'L0 

Place an X rn the A u d ~ tR e s u l t s  b lock  t o  ~ n d ~ c a t enoncomp l~ancew ~ t hrequ~remen ts . Use 0 i f  no t  a p p l ~ c a b l e  

Part A -San~taDon Standard Opwat~ng Procedures (SSOP) 
Basc Requirements 

7 il ir itten SSOP 

8 Records dacurnentng irnplemen:atian 

3 Signed and dSed SSOP, b) m-si te or overall authority 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10, Implementation of SSOP's, includ~ng monitoring of implementation. 

11 Maintenance and evaluation of the effecbveness of SSOP's 

12. Corrective action when the SSOPs have faled to prevent direct 
onauct comaminaiim or aaukeration. 

-

13 3 a l y  rssords document Item 10 11 and 12above 

Part B - Hazard Analysis and Cnt~cal  Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed ma implemented a wnt tm HACCP plan 

15 Cortents of the HACCP i st  the f m d  safety hazards 
criticd control pants critical limits p-ocedues wrrecbve actions 

16 Qecords d o c u ~ e n t i n g  irnpkmentation and monitoring of the 
HACCP plan 

17 The H A C C P  plan IS sqned and dzed bv the responsiLle 
establishment indivdual 

Hazard Analyss and Cr~tical Control Point 
(HACCP) Systems -Ongoing Reauirements 

18 lvlonitonng of HACCP plan 

19. Verification and vaidation of HACCP plan. 

20 C o r e c t ~ v eaction wrltten in HACCP plan 

21 Rezssessed adequacy of the HACCP plan 

22. Records documenting the written HACCP plan, monitorin3 of the 

Part D - Cont~nued AJ4-3 t 

R E ~ Js Economlc Sampl~ng RS, s 

0 33 Scheduled Sanple n 

0 I 74 Speces Testing 0 

0 1 75 Residue 0 
I ----

Part E -Other Requirements 

0 1 36 Export 0 

I 0 1 37 lmport 

0 / 3 8  Es ta i i i shner t  Grorncs and Pest Control 0 

1 0 39 Establishment Construct~on'lda~ntenance 0 

40 ~ i g h t  0 

41 Ventilation ' 0
0 

-/O 42 Plumbing and Sen age 0 
I 

43 M a t s  Supply 0 

critical control mints. dzies a d  trnes d so=ific even: occurrerces. 

Part C - Economic / hholesorneness 

23 ~abe l ing- Roduc: Standards 

24 Labding - Nd Weights 

25 General Labeling 

26 Fin Prod Standards/aoneless (Defec?s/AQL/Pcrk Skinshloisture) 

Part D -Sampling 
Generlc E. co l i  Testing 

27 Written Procedures 

28 Sample Co lbc t im Anal) sis 

23 Fiecoras 

44 Dressing RmmsILavatories 0 
0 


45 Equipment and Utensils 0 
-

46 Sanitary Operations 0 

0 


I 1 1 8  Condemned Product Controi 1 0 

Part F - Inspection Requirements 

I 0 49. Government Staffing I 
50 Daily Inspectim Coverage I X 

I x 

52 Humane Handling 

0 0 

' 0 1 53. Animai Identification 0 
I-

54 Ante M o r t m  Inspc t ion  0 

0 55 Post li;loiiem I n s p c r ~ o n  

0 

Pan G - Otner Regulatory Oversrgnt Requ~re 

0 
-

3rectives 0
Salmonella Performance Standards - Baslc Requ~rements 

56 E ~ r o p a nC o ~ r n ~ n i ' ~  

3C Go-wctive k c t i m s  0 57 M n t h l v  9evieb 0 

2' i i e a s e s s m e l '  0 5s 



13.50 and 5 1 .  I~li'ornlationsuppl~edh j  the Brazil~an Go\ernrnent Officials indicated 16 out 
of 2-1 total e m p l o ~  ees performing arious official inspection duties. mere 
establishn~ent-paid (r2rticle 102) inspectors -- 9 CFR 327 2 regulator^ 
requirements nere not net. 

E' K A M E  OF AUDITOR 52 AUDIT08 SIG'dATUilE ANC DATE. 
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Place an X i n  the A u d i t  Resu l t s  b lock  t o  ~ n d ~ c a t enoncornplrance w ~ t hrequirements. U s e  0 l i  n o t  app l~cab le .  
Part A - Sanitabon Standard Operatmg Procedures (SSOP) Part D - Continued UII 

Basic Requirements I ~ e ~ l t s  Economic Sampling R ~ S U - S  

7 Nr~t:en SSOP I 0 ( 33 Scheauled Samole 1 c! 
8 2ecords aocurnentng ~rnp~ernentat~on I 0 1 34 Speces Tesr~ng 0 

9 Sianeo ar.d dated SSOP by m - s ~ t e  or overall author~ty 0 1 35 Residue 

Sanitation Standard Operating Procedures (SSOP) 
Part E -Other Requirements 

- Ongoing Requirements 
10 lrnplementat~onof SSOP's, ~nc ludng mon~toring of implernen:ation. I 0 ( 36. Export 

11 Ma~ntenance and evaiuat~on of the effecbveness of SSOP's 0 ( 37 import 

12. Coriectlve ac ton  when the SSOPs have faied to prevent d~rect  I
, 0 38 Erlabl~silment i r o w d s  and P a l  Control m d u c t  c o i t a c l ~ n a t ~ m  or adukrat lon.  
-I I 

13 Daly rezords document ~tem 10 11 and 12above 0 1 39 Establishment Constmct~on'Ma~ntenance I 0  
I I 
I 

Part B - Hazard Analysis and Clitical Control 40 ~ ~ g h t  1 0  
-

Point (HACCP) Systems - Basic Requirements 
41 Vent~lation 0 

14 Developed ma implemented a written HACCP plan 0 
I 

15 Contents of the r iACC? 11s: the f m d  safety hazards 42 Plumb~ng and Sewage 0 
critica conbol oants crltical llmlts pocedwes correcbve adlons I 

I 

16 Records documentmg m p b m e n t a t ~ o n  and monltor~ng of the 43 Water Supply I 
HACCP plan I 

44 Dress~ng RmmsILavatories 0 
17 The HACC? plan IS s ~ n e dand d n e d  by the respons~ble 0 

establ~shment~ndivduai  45 Equ~pmentand Utens~ls 0 
Hazard Analysis and Cri t~cal Control Point 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operat~ons 1 

-
18 Mon lbr~ngof hACCP plan 0 

1 
47 Employee Hygiene 10
-

19 Venficanon and i a i d a t ~ o n  of HACCP plan 
48 Condemned Product Control 0 

20 Correctwe actlon written In HACCP plan I O-. 

21 Reajsessed adequacy of the H X C P  plan 0 Part F - Inspection Requirements 

22 Records docurnent~ng the wrltten HACCP plan m n i t o r l m  of the 0 49 Government S:aff~ng 
critical conbol mints ddes  and trnes d S D & I ~ I C  event occurrenzes x 

Part C - Economic / ~ o l e s o r n e n e s s  50 Dally lnspect~cn Coverage 

23 iabe l~ng- 'roouct Standaras 
1 O 51 Enforcement 1 x 

24 Labalng - N e t  We~ghts 0 

25 Geqeral Label~ng -0 
52 Humane handiing 0 

v 

26 Fm Prod Standards~Bonelas (DefedslAQLIPcrk Skinshlo s:ure) 0 53 An~mal Ident~flcat~on 0 

- .  I 

Part D -Sampling I 
0
Generic E. coliTesting I 54 Ante M o r t m  l n s p c t ~ o n  

I 

27 Vir~t ten Procedures 0 55 Post M o n a  I r s p c t ~ o n  0 
I 

0 -28 Sample Co lbc t~on Anaiys~s 
p~
Pa:! G - %he: R e y l a t o i y  Gvewight R e q c i ~ m e n t s  

29 iiecords I 
Salmonella Performance Standards - Basrc Requirements 

56 E u r o ~ a r  Cornrnun~ty Drec t~ves  
I 
0 

30 Correci~vek c t ~ o n s  0 57 M n t h l y  Revleu. 0 



39.50. and 5 I : Infornlation supplied b> the Brazilian Go]e m n e n t  Officials indicated 23 out 
of 56  total employees performng I arlous official inspection duties. ne re  
establishment-paid (r2rticle 101) inspectors -- 9 CFR 527.2 regulatorj 
requirements \?ere not met. 
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Foreign Establishment Audit Checklist 

Place an X ~nthe Audrt Resu l ts  b lock  t o  ~ n d r c a t e  n o n c o m p l i a n c e  w ~ t hrequirements U s e  0 rf n o t  a p p l i c a b l e .  

Part A -Sanr taf~on Standard Operating Procedures (SSOP) Part D - Contnued A.N 

Basw: Requirements - Economic Sampling Resul+s 

7 V,ri:ter SSOP 33 Scheouled S a m ~ l e  0' 8 i iesords cocunentng  irnpleme~tation Speces Tes'ing 0 

9 Signed and dated SSOP, by m-si te or oveiall author~ty. 

Sanitation Standard Operabng procedures (SSOP) 
O n g ~ gRequirements -

10 Implementation of SSOP's includng rnonitorlng ofirnplemertation 

I 0 1 35 Residue 

Part E -Other Requirements ,a=pP
I 0 1 36 Export 

0 

0 

11 Ma,ntenance and evaluation of the effecbveness of S O P ' S  0 1 37 lrnport 0 
I 

12. Corrective actlon when the SSOPs have faied to prevent direct 
m a u c t  contamlnaticr or adulerat~on CI 36. Estabi~shnient Grow& and Pest Conrroi 

- -

13 Daly records document item 10 11 and 12above 0 39 Establishment Construct~oniMaintenance 0 

Part B - Hazard Analysisand Critical Control 40 dght 0 
Point (HACCP) Systems - Basic Requirements 

14 Developed a d  implemented a written HACCP plan 0 
41 Ventilation 0 

I 
42 Plumbmg and Seuage 15 C o ~ e n : s  of the HACCP list the f m d  safety hazards 1 0

criticd control pan's critical Ilmlts poceaues correcbve adlons 

43 Water Supply 016 Records documenting impsrnentation and monitoring of the 
I- 1HACCP plan 

44 Dress~ngRmmsILavatories 
17 The h A C C P  p a n  is sgned and dded by the respons~ble 0 

0 


establishment n d i v d ~ a l  45 Equipment and Utenslls 0 
-Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 1 0  

18 Mon~tonng of HACCP plan 
0 47 Enployee Hygiene 01 

19 Verificabon ana vaidation of HACCP plan I 

48 Condemned Product Control 0 
20 Corrective actlon wr l t tm in HACCP p,an 0 

21 Reassessed adequacy of the HACCP plan 0 Part F - Inspection Requirements 

22 Records oocummting the written HACCP plan monitorirg of the 43 Government Staffing 
critical conbol mints dates and trnes d s o c i f i c  event occurrerces I 

Part C - Economic 1 Vholesomeness 50 

23 Labeling - Croduct Standards %511 

24 Labding - Net Weights 1 0  
52

25 General Labeling 0 -

26 Fln Prod StandardslBoneless (DefedsiAQUPcrk Skinsmiloisture) I 0 53 

Part D -Sampling 
Generic E. col i  Testing 54 

27 Written Froceoures I 0 55 

28 Sample Colkst ion Analysis 

25 Records 

56
Salmonella Performance Standards - Basrc Requirements 

30 Co-recrive nctians I 0 57 

5E31 R e s s e s s r e ~ t  0 

Daily inspecticn Coverage I X 
-

Enforcement 
I X 

Humane Handlmg I @ 

Animal ldentificat~on 0 

Ante M o r t m  lnspc t ion  0 
-

post Mor ta r  l n s p c r ~ o n  I0 

Part G - %!E: Regulatorf Z v e i s l g h t  !?eqi;immii:s 

Eurs~ean C o m m ~ n i t y  Drectives 0 

PJnthly 3 e ~ i e w  0 

'3 5 C 
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-19.50 and 5 1 : Idonnat ion supplied b~ the Brazdian Go1enment  Ofrlcials indicated 10 our 
of 22 total e111p10>.ees pe r fo rmi~~g  official inspection duties. 11ereS ~ ~ O U S  

establishment-paid i A t i c l e  103)inspectors -- 9 CFR 327.2 regulatorj-
requirements nere not met 

21 M M E  OF AilDlTOR 62 AJDiTO3 SIGN4TURE AND DATE 
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Place an X I n  t h e  A u d ~ tResu l ts  b lock  t o  i n d i c a t e  noncomp l~ancew ~ t hrequirements Use  0 if n o t  app l cab le  

Part A - Sanltabon Standard Operating Procedures (SSOP) I A w ,  Part D - Continued nii4 

Basw: Requirements R e s ~ ' s  Economic Samphng 
-- I Rts"- -

7 W r ~ t t e r  SSOP , 0 13 Srneduiea Ss?ple 0 

8, Records docurnentng implementat~on. 0 ( 34 Speces Tesring 1 0  

9 S~gned and daed SSGP by a?-site o- overal autho-lty I 0 1 35 Res~due 0 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10. mp lementa t~onof SSGPs, includng mon~toring of ~rnplernentat~on. : 0 1 36. Export I 0 

11. Maintenanceand evaiuat~on of the effecbveness of SSOPs. : 0 1 37. lmpod i o 
12. Correctiveact~on when the SSOPs have faied to prevent direct 

I " 1 3 8  i s i a b i ~ r l h ~ r i e ~ ~ lG~YYICSand P e l  Control 
~ m d u c tcontam~naticr,or adukerat~on. 0 

I I 

13 Daly r ~ o r o s  document ltem 10 11 and 12above 0 39 Establ~silmentConstrucrion'tvla~nterance 
1 O -

Part B - Hazard Analysisand Critical Control 0 
Point (HACCP) Systems - Basic Requirements 

41 Vent~lation 0 
14 Developed and ~mplernented a wr l t tm h A C C P  plan 0 
;5 Contents of the HACCP list the f m d  safety hazards 42 Plumb~ng and Sewage 0 

cr~t icd control pants crit~cal h t s  pocedues cnrrechve adions 

016 Records documenting mpbmentation and monitoring of the 43 Water Supply 

HACCP plan -44 Dressing RmmsiLavator~es 0
17 The HACCP pian IS sqned and dated by the respons~ble 0 

establishment ~ n d ~ v d u a l  45 Equipment and Utensils 0 
-Hazard Analysis and Critical Control Point 

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 0 
I18 Monibring of WiCCP plan 

I 0 47 Employee Hygiene 1 0 

18 Verif~cabon ano vaidat~on of HACCP plan 

-. O K C o n d e m n e d  Product Control l o 

20 Corec t~vea c t ~ o n  written In HACCP plan 

21 Reassessed adequacy of the HACC? plan Part F - h ~ p e c t b nRequirements 

22 Recoras docurnentmg t9e wrltten HACCP plan r w m t o r i n ~  of the 
cr~t icalconto l  mints dzdes a d tmes d soeciflc event ocurrremes o  v  e  n  m  e  n  Staffing I x' 

Part C -Economic / Wolesorneness 50 Daily l n s p e c t ~ m  Coverage I X: 
23 Labeling - FToauct Standards 

51 Enforcement 
I

24 Labd~ng- Net Weights 
I - 52 Humane Handl~ng 025 General i a b e l ~ n g  1 0  

26 F I ~Prod Standa~s1Bonele;s (Defects!AQL/Pak Sk1nsfi4oisture) 0 53 Animal ldentificat~on 0 
I 

Part D -Sampling 
Generic E. col i  Testing 54 Ante M o r t m  lnspx t ion  0 

I 

I27 I l h t t e n  Procedures 0 55 Post M o r t m  lnspc t ion  0 
28 Samole Co lbc t~on Analysis 0 'I Park G - =her Regtilatoij; Gvewigh:Reqiiiw~?ienis 
29 Recoros 

Salmonella Performance Standards - Basic Requirements 
E u r o ~ a nCommunity Drectives 0 



49. 50 and 5 1 : I rdorn~at im supplied b ~ -  Officials indicated 1 1 out of 20the Brazilian Go\ e ~ ~ x n m t  
total e m p l o ~  ees performing \ arious official inspection duties. x i  ere establisl~~nsnt-paid 
(-4rticle !02) inspectors -- 9 CFR 327.2 regulatory requirements uere not met 



Foreign Establishment Audit Checklist 

Basic Requirements Economic Sampling 

7 f i r i t ten SSOP 0 1 33 Schedules Sarnole n 

I8 R e c d s  docurnentng implernen:at~on 0 1 34 Soeces Tes t~no n 

9 Signea and ddted SSOP by cn-site or overall authority 0 35 Res~aue 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongoing Requirements 

10, Implementatlon of SSOP's, includng monitoring of trnplementation 0 

11. Maintenance and evaluation of the effecbveness of S O P S  1 n 

12 Corrective act;on when the SSOPs have faled to prevent direct 
produc: contam~nat lm or adukeratlon ! 

13 Daly records document ttem 10 11 and 12above I 0 39 Establishment Construct~on/tv"aintenance 
.- 0 

Part B - Hazard Analysis and Critical Control 40 ~ i g h t  1 0  
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 0 
14 Developed and implemented a brttten HACCP plan 

15 Contents of the r lACCP list the f a d  safety haards  42 Plumbing and Sewage 0 
cnticd control pcrnts c r ~ t ~ c a l  --l~mits pocedues wrrecbve actions I 

I 
43 Water Supply 16 Records documenting impbmen:ation and mon~toring of the 1 

--
0 

h A C C P  plan I 
-44 Dressmg RmmsiLavator~es 0

i 7  The HACCP plan is sgned and dated by the responsible 0 
establishment ind~vdual  45 Equipment and Utersils 0 
Hazard Analysk and Critical Control Point I 
(HACCP) Systems -Ongoing Requirements 46 San~tary Operations 0 

18  Mombring of HACCP plan 
47 Employee H y g ~ e n e  

0 
19 Verificabon and vaidat~on of HACCP plar, 

48 Condemned Product Control 0 
20 Corect ive action written in HACCP plan 

21 Reassessed aoequacy of the riACCP plan Part F - Inspection Requirements 

22 Records documenting h e  wr~tten HACCP plan monttorinJ of the 49 Government Staffing I 

critical contol  p i n t s  dates a d  tmes d speclfic event o c c u r r e ~ e s  1 0 X 

Part C - Economic 1 ~ o ~ e s o m e n e s s  50 Dally 'nspectim Coverage X 
23 Labeltng - Product Standards &51 Enforcement X 
24 Labering - Net Weights 0 


52 Humane Handling 
25 General ~abe l ing  1 0  l o 

26 Fin Prod StandardslBoneless (DefedslAQUPak Sk~nshloisture) 0 53 Animal laentification 1 0  

Part D -Sampling 
Generic E. coliTesting 54 Ante M o d m  l n s p c t i o n  0 

I 
27 W r ~ t t e r  Froceadres I O 55 ~ o s t ~ o r t e mn s p c t ~ o n  0 

28 Sample Colection'Analys~s 0 
Part G - Other Regu!atoy Oversight l?equ!~mnnts 

29 Records 0 
-

1 0
Salmonella Performance Standards - Basic Requirements 

55 E u r o p a r  Cornm~nt t )  3rectiues 

-- -
0 1 57 fSmtn!y F;ev!ew 30 Corrective Actions 



49. 50 and 5 1 : Infom~ation supplied b~ the Brazdian Gos ernment Officials indicatsd nine oat 
of 20 total emploj ees performing arious official inspection duties. si ere 
establishment-paid (.4rticlz 102) inspectors -- 9 CFR 337.3 regulator>-
requirements s ~ e r e  not met. 

61 NAME OF AUDITOR 32 AUDITOR SIGNATUXE AND DATE 

3;'4G h i ~hiui-hsl ,Ad 
, 1. : 
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Foreign Establishment Audit Checklist 
---PA 
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SAOP.4CLO Dr 21 G h a s  hlughal &3,  s T E  ~ ~ 3 1 --COCUNE\ - L O -

-

Place an X In the A u d i t  Resul ts block t o  ~ n d ~ c a t enoncompl~ancewith requirements Use  0 i f  n o t  applicable 

Part A -San~tabonStandard Operat~ng Procedures (SSOP) 
Basic Requuements 

7 V\'r~tten SSOP 

8 Records documentng mplementaton 

9 Sgned and da'ed SSOP by w,-slte or overall author~ty 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10, lmplementat~on of SSOP's, includng monitorng of implementat~on. 

12 Maintenance and evaluation of the effecbveness of SSOP's. 

pnduct  co,ntaminatlm o: a d - l e i a t l o .  

13 Daly r e o r d s  document item 10 11 and 12above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed and implemented a w r ~ t t f f l  HACCP plan 

15 Cottents of the  HACCP Ilst the f w d  safety hazaros 
a ~ t ~ c acont-ol pants critical Ilmlts p c e d u e s  mrrecbve acttons 

16 Records docurnentlng impkmentat~on and rnonltorlng of the 
HACCP plan 

-

17 The HACCP plan IS sgned and dated by the responsible 
establtshment ~ n d ~ v d u a l  

Hazard Analysis and C r ~ t ~ c a l  Control Point 
(HACCP) Systems - Ongoing Req uirernents 

18 Mon ib r~ngof W C C P  plan 

19 Ver~f~cabonand valdaton of h A C C P  plan 

20 Corect lve a c t o n  wr l t tm ~n HACCP plan 

21 Reassessed adequacy of the HACCP plan 

22 Records docummt~ng the wrltten HACCP plan m n i t o r i r g  of the 
con'uol pants dates a d  trnes d s p e ~ f ~ cc r ~ t ~ c a l  event occurrences 

Part C - Economic / #oiesomeness 

23 Labeling - Product Standards 

24 Labding - Net A1elghts 

25 Genera! Labeitno 

26 Fin Prod Stanaards~Boneless (DefedsiAQLIPcrk S k ~ n s h l o ~ s t u r e )  

Part D -Sampling 
Generic E. col i  Testing 

27 Wrltten Droceoures 

28 Sample C o l a c t ~ o i l k n a l y s ~ s  

29 Records 

Salmonella Wrfomrance Standards - Basic Requirements 

-

Am Part D - Continued A.K t 

Results E c o n o m ~ :Sampl~ng i i e ~ ~ ~ ~ 

0 1 33 Scheduled Sample I n 

0 34 Speces Testing 0-

35 R e s l d ~ e  

Part E -Other Requirements i i 

1 0 1 36 Export ' 0 

\ ( 37 import D 

38. Estabi~shment G iomds and P s i  Coni io i  

I 0 39 Establlshmeqt Construct~onlMa~ntenance 0 

40 ~ l g h t  0 
I 

41 Ventilation I O
1 0 -

42 Plurnbmg and Sewage 0l o 

I 43 ihlater supply 0 

44 Dressmg RcomsILavator~es 0 
1 0  

45 Equipment and Utensils 0 

46 San~taryOperations 0 

47 E m ~ I o v e e  Hvaiene 1 n -148 Condemned Product Control 0 
0 


I Part F - Inspection Requirements 0 

0 49 Government Staffmg 
I 

50 Daily I n s p e c t i n  Coverage 
I >: 

1 O 51 Enforcement I >:0 
-

0 
52 Humane Handilng 0 

0 53 Anlmal ldent l f~cat~on 0 
I 

54 Ante M o n m  I n s p c t ~ o n  0 

0 55 Post Mortem I n s p c t l o n  0 

1 0  I Part G - nthnr Regulato!y Gvnsight Req~! i~ .qen tc
0 


56 Eurszean C o n n d w t )  Drectlves 0 

,-



Brat:l Est. NO: SiF3 155 Di?:of\- is i t :  Y~\?::;ber 12. 2003 

39. 50 and 5 1 .  Information supplied b j  the Brazilian Go\ enlmsnt Officials indicated one of n\o 
ernp10~-sesperforming 1.arious official inspection dutles nere establishment-paid (.Article 
102) Inspectors -- 9 CFR 327.2 regulatoq requirements n e r e  not met 

AUDIT08 SICNATURE AND 
,-.r * -,c:?-,,~A,,.*,'.', 

= d e L ,  ,7--



seal 
FEDERAL PUBLIC SER171CE 

DEPARThIENT OF AGRICULTURE, LII'ESTOCK & SUPPLY 
[Portuguese acronym: MAPA] 

BUREAU OF LI\.ESTOCK PROTECTIOK [Portuguese acronym: SDA] 
ANIhlAL PRODUCTS IIVSPECTION SECTION [Portuguese acronym: DIPOA] 
IKTEIZNATIONAL TRADE CONTROL DIVISION [Portuguese acronym: DCI] 

OFFICIAL LETTER No. 61 6/2004/DCI/DIPOA BR4SILIA, May 25,2004 

From: Head of tlie International Trade Control Dii-ision-DC1 
of tlie Animal Products Inspection Section-DIPOA 

To: Mr. O l i ~ w  Flake Acting Medical Ad~risor for Agricultural Affairs of  tlie United States -

Einbassy in BrazilIBrasilia Fax: 312-7659-

Re: Fornwding reply to the "Draft Final Report of  a Special Follow-up Audit carried out in 
Brazil's Meat lilspectioii System" performed by Dr. Gliias Muglial, of  tlie FSIS/USDA, 
from November 10 - 20. 2003 

111 reply to the "Draft Final Report of a Spec~al  Follom-up Audit can-led out 111 Brazil's 
Meat Inspection System" perfoimed by Dr. G h a s  Mughal, of the FSISIUSDA, from 
No\rember 10 - 20, 2003, e report that: 

- tlie situation mentioned by Dr. Gliias Mughal has already been solved, and at this 
time, official inspection act i~~i t ies  at facilities qualified to expoi-t to the United States 
are only conducted by government-paid employees. 

- 111 add~tlon,  announcements for public testing 111 connect~on n ~ t h  lilring o \ e r  114 
\etei-inary doctors (agricultural and livestock supervisors), a i d  oker [~ l l eg~b le ]  
iiispect~on agents for tlie Department of Agr~culture, L i~es tock  & Supply-MAPA 
have already been publlslied 111 the Official Daily [D~til-roOficrnl] (enclosed). 

Kind regards, 
~lleglble slgnaturel 

An C'i-isplni dos Anjos 
i"\rlcultural 8( LIL estock Supen lsor 

Head of the DC'I DIPOh 
In agreement 
May 25,2004 

/illegible signature/ 
Djaliila ./illegible./ Santos da S11\.a 
T I  r..L...' 
\ elrr I I I ; I I - ~  u v c ~ o ~  i'etei-iiiai-y Xcgisti-atiuii Nu. illc2ibl~.' ~ l i e ~ i b l c  
llleyhle, 

L3IPO.A Teclinical Ass~stant 


	Transmittal Letter
	Audit Report
	Audit Checklist
	Country Response

